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The  annual  pack  of  canned  -oeas  has  varied  from  a'O'or oxima.tely 
10,366,968  cases  to  approximately  25,458,647  cases;   the  fluctuation 
occuring  largely  from  antici"oated  demand  or  influenced  by  climatic 
conditions.     The  most  im-oortajit  -oroducing  states  are  V.fisconsin,  Oregon, 
Washington,  Tev  York,  Minnesota,  Illinois,  ^^nd  Utah, 

There  are  tvyo  distinct  horticultural  t;rpes  of  canned  -oeas  —  the 
EARLY  type  and  the  S'^ET  type.     The  early  tyoe  is  often  referred  to 
as  Early  June  (as  this  tyoe  matures  earlier  in  the  season  thmi  the  sweet 
type)  and  also  as  Alaska  variety.     The  princiios.l  varieties  of  early  type 
peas  are  the  Alaska  ■-■'nd  Little  ^-em.     The  sv-'eet  tyoe  "oeas  m.'^tirre  l.?ter  in 
the  season  than  the  early  tyoe  and  are  often  called  Sugpr  -neas  or  S^eet 
Wrinkled  peas.     The  chief  varieties  of  s^yeet  type  peas  ."^re  Perfection, 
bur-orise,  and  Maricet  Ga.rden.     Certif ir.ates  of  grade  should  indicate  the 
type  of  -peas  examined  -  either  EARLY  type  or  SV/EET  type. 


There  ia  little  difficulty  in  distinguishing  the  two  types  a.i  each 
tyoe  has  noticeable  characteristics.'    Early  t:rpe  -peas  are  more  sToherical 
in  shape  and  in  the  larger  sizes  are  more  firm  than  si"'eet  neas,  Svreet 
type  peas  are  slightly  oval  in  shape  and  tend  to  r;r inkle  when  they  become 
dry.     Another  important  distinguishing  cha.racteristic  is  flavor  .--.nd  odor. 
Early  t?roe  peas  have  a  m'"^re  starchy  flavor  in  their  later  stages  of 
maturity  than  sweet  peas  vhoreas  s^eet  peas  have  a  definite  sweet  flavor 
and  odor,*  •    '  '  . 

S.'^rly  tyne  pea3  tend  to  rupture'  transversely  to  t?ie  hypocotyl 
without  much  ap'oreciable  change  in  color  as  they  mature,     Sveet  tyoe  -peas 
do  not  rupture  in  their  later  stage  of  maturity  but  the  -peas  m.ay  turn 
to  a  creamy-v,'hite ,  yellov/,  or  bro^n  color.  .  .  ■ 

Increasing  amounts  of  large  garden  varieties  of  ("Profusion  Type" ) 
sv/eet  peas  are  being  canned  but  are  readily  recognized  by  their  definite 
sweet  flavor,  by  their  odor,  and  by  their  tendency  to  turn  white,  yellow, 
or  brov'.Ti  as  they  advance  in  maturity. 

"      ■  ■         ■pREPAEATIOl"  AND  C;il%IN.> 


The  harvesting  of  -pofs  for  canning  is  timed  by  growers  to  obtain 
a  yield  that  will  be  more  profitable,  either  from  a  standpoint  of  volume 
and  weight,  or  size  and  quality.     The  fields  are  ins-pected  daily  so  that 
the  vines,  may  ije  cut  '-'hen  the  aers  I'each  the  st.^ige  of 'maturity '  desired. 
Peas  thc-^t  show  a 'high  Toercentage  of  the  very  immature,  smaller  sizes  bring 
a  higher  price  which  will  usually  offset  the  price  received  for  a  larger 
quantity  of  more  mature,  larger  size-.'pgj^rs,;  ;, 


(1) 


(2) 


(3) 


(4) 


(5) 


(6) 
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The  vines  ^re  cut  v-ith  a  machine  similar  to  a  mowing  machine  and  (7) 
are  hauled  to  the  nearest  vining  station,    Viners  are  -olgced  at  vining 
stations  near  the  fields  or  at  the  plants.    The  viners  perform  the  v^ork  of 
"threshing"  the  oear,  from  the  pods.    The  shelled  r»eas  are  generally  placed 
in  shallow,  oerforated  vood  boxes  and  hauled  from  the  viner  station  to  the 
factory  as  Quickly  as  possible  as  any  delay  in  getting  the  shelled  veas 
to  the  factory  may  caUoe  changes  in  quality. 

The  "oeas  are  prepared  for  the  canning  operationi        first  massing  (g) 
through  a  blov-type  cleaner  to  remove  as  mxch  extraneous  mafcefial  as  can 
be  rem.oved  by  this  method  and  are  then  washed,  generally  in  a  rotating 
cylinder  tjnoe  washer, 

After  this  "oreliminary  stev  of  clea.ning  and  washing,  and  sometimes  (9) 
before  washing,  the  -oeas  pass  through  a  sizing  machine  and  are  graded  for 
size  if  the  canner  desires  to  grade  for  size. 

Many  "oackers  make  a  brine  separation  of  the  peas  in  order  to  divide  (lO) 
the  raw  product  into  ouality  classifications.     In  a  salt  brine  of  proper 
specific  gravity,  -oeas  of  higher  ouality  will,  float  and  those  of  lover 
Quality  will  sink.     Mechanical  testers  to  determine  maturity  of  -oeas 
before  progressing  are  on  the  market  and  are  used  by  many  canners  as  an 
index  to  ouality.     The  accuracy  of  mechanical  testers  has,  hovever,  not 
been  fully  determined. 

The  sorting  of  the  peas  to  r-^.m.ove  loieces  of  -ood,  s-ootted,  or  dis-  (ll) 
colored  -oeas  ia  done  on  conveyor  belts. 

Tblaiiching  of  the  tjeas  is  the  next  ste-o  and  the  conmon  type  of  (12) 
blancher  used  is  a  perforated  cylinder  revolving  Inside  a  larger  c^/linder 
containing  a  constant  stream  of  fresh  wrter  heated  by  .=-,tea,m.     The  time 
of  blanching  ranges  from  1-1/2  minutes  to  k  minutes  depending  nnon  the 
size  of  the  oeas.     Sometimes  the  blanchin.2;  is  -orolonged  if  the  -oeas  are 
hard. 

Another  washing,  follo^-'ing  blanching,  is  the  usual  procedure.     Cold  (I3) 
water  is  generally  used  for  the  smaller  size  cans  and  hot  water  is  used 
for  oea.s  to  be  -oacked  in  No.  10  size  cans  to  increase  the  tem-nerature  be- 
fore the  cans  are  filled. 

Generally,  peas  ara  heated  before  enter in.^,-  the  filling  machine  and  ^ik) 
a  boiling  brine  composed  of  salt,   sugar,  "'nd  v:  ter  is  used  as  a  packing 
medium.     The  filled  and  sealed  cans  are  pl':'ced  into  circular  crates  and 
are  cooked  in  retorts  under  oressure  at  the  pro-oer  temoerature  depending 
upon  the  size  of  cans  and  length  of  cook.    Occasionally  peas  are  "vacuum 
packed"  and  contain  no  packing  medium. 

Cooling  of  the  cans  follovs  the  cooking  to  orevent  iniury  to  the  (I5) 
contents. 

GRADING 

As  ^'-ith  other  canned  commodities,  code  marks  and  the  can  size  are  (16) 
carefully  noted-  on  the  score  sheet,  and  net  '■•eights  and  vacuum,  readings 
are  taken.    The  tyoe  ?  nd  sieve  size  as.  v.'ell  as  th~  br'^nd  name  on  the 
label  should  be  shown  on  the  score,  .s.h.eet. 


Before  "oouring  off  any  liquor^  determine  -vhether  or  not  each  can  (l?) 
meets  the  standard  of  "fill  of  container  for  canned  peas,"    Unlike  many- 
other  commodities,  the  fill  of  coxitainer  reauirerient  for  canned  -Deas  is 
not  based  on  a  "head  snace"  allo'-a.nce  of  not  to  exceed  10  -oercent  of  the 
total  laside  height  of  the  container, 

I'm  of  Containec  for  Canned  Peas 

Canned  Peas  shall  be  considered  standnrd  in  fill  if  the  container  (IS) 
is  so  filled  that,  ^^^-hen  the  -oeas  and  liquid  are  removed  from  the  container 
and  returned  thereto,  the  leveled  xieas  (irres-oective  of  the  quantity  of 
liquid),  15  seconds  after  they  are  so  returjied,  com-oletely  fill  the  con- 
tainer.    A  container  ^Ith  lid  rtt.'-Tched  by  double  seam  shall  be  considered 
to  be  completely  filled  vhen  it  is  filled  to  the  level  3/16-inch  vertical 
distance  below  the  tolo  of  th^  double  sefun;  pnd  a  glass  container  shall  be 
considered  to  be  completely  filled  vhen  it  is  filled  to  the  level  l/2-ineh 
vertical  distance  below  the  to-n  of  the  container. 

Canned  peas  that  do  not  meet  the  fill  of  container  reauirement  for  (I'S) 
canned  -oeas  shall  be  certified  as  "Belo^r  Standard  in  Fill". 

Determination  of  Size  ' 

The  various  sizes  of  neas  are  described  in  the  U.  S.  Standards  for  (20) 
Grades  of  Canned  Peas,    The  size  of  a  pea  is  the  diameter  of  a  mesh 
through  which  the  pea  will  pass  without  any  ap-oreciable  force.     In  'sizing 
■oeas  the  smaller  dipmeter  of  the  pea  should  be  the  one  considered.  An 
estimate  by  count  of  the  -cercentage  of  sizes  found  upon  examination  should 
be  recorded  and  the  si?es  foixnd  certified  ps: 

Ho.   3,  Ho.  h,  and  ITo.   5  sizes  mixed  (m.ostly  ITo,  h  sieve) 

S:/TiOnymous  terms  frequently  used  by  the  trade  for  designating  the-       (21 ) 
sizes  of  'oeas  are; 

llo.  1  size  -  Tiny 

No.  2  size  -  S::tra  Sifted 

17o.  3  size  -  Sifted 

No.  h  size  -  Early  June,   or  Si'^eot 

No.  5  size) 

and        )-  Tele-ohone 
No.  6  size) 

The  term  "ungraded  for  size"  usually  denotes  a  mixture  of  all  (22) 
sizes  and  is  often  misused  in  denoting  three  consecutive  sizes.     If  two 
or  more  sizes  of  -oeas  are  -oacked  to-j;ether  they  are  generally  referred  to 
as  "blends".     If  all  si-^es  are  included,  the  certification  shall  be  — 
"Ungraded  for  Size", 

Frequently  the  packer  may  pp.ck  a  "blend"  of  t'^o  or  more  sizes  such  (23) 
as  Nos.  2,  3  and  k,   or  Ho 3.  3  and  k  "blend". 

Clearness  of  Liquor 

Before  taking  the  vacuum  or  o-oenin-j--;  to  determine  the  fill  invert  (2U) 
the  ca.n  of  peas  if  it  has  stood  for  nny  ap-oreciable  length  of  time. 
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Record  the  vacuum  and  determine  the  fil-l  on  all  aam-ole.s  that        .  (Sp) 
might  "be  ouostionaDlo  as  to  hsing  well  filled. 

Pour  all  the  liquor  into  c'^  standard  cylinder  (l-l/U  inchp.s  in  (26) 
diameter  ?.nd  10  inches  in  height). 

The  clearness  of  lit^u'^r  is  irarnediately  deternined.     It  in  helDiul  (27) 
to  ohserve  the  outline  of  the  ins"oector's  fingers  throu\;h  the  cylinder 
when  held  toward  the  light.    The  scopo.tneter,  '-hen  availahle,  is  hel'i^ful 
to  a.d.iust  the  inspector's  judgment. 

The  factor  of  "clearness  of  liquor"  should  De  scored  pn  follo'-'s:  (28) 


Classif 1- 
cat  ion 


ticore 
Points 


A 


10 


"practically 
clear" 


If  the  liauor  is  as  clerr  '-^s  frosh 
vater,  exce'ot  fcr  slight  tint  of  green 


If,  in  addition  to  thp.  green  tint, 
very  si i  "lit  cloudiness  is  ■-■resent 


a 


8 


"reasonably 
clear  £5^_cloud^" 


If  the  cloudine-Ts  is  maierato  ;9nd 
li>?ht  in  color 


"smpll  ouanti'ty 
of  sediment" 


If,  in  addition  to  this  moderate  cl'^ud* 
iness,  a  filin  of  sediment  settles 


"very  cloudy" 


If  the  cloudiness  ar^'oears  ns 
yellow  or  other  dull  color 


dull 


"noticeaole 
st^aiment"  : 


If,  in  ;-Kidition  to  this  cloudiness,  a 

■)-)r enounced  quantity  of  sediment  is  present 


0-1+ 


"extremely 

cloxidy,  consid- 
erable sediment , 
or  off  color" 


If  the  liquor  is  viscous  (stickj'"  or 
almost  semifluid),  together  -'ith  a 
great  dopl  of  sedim-^nt,  or  off 
color  (hrovm) 


Liauor  that  falls  into  this  classification  is  usvi.qlly  a  result  of 
some  other  factor,  such  as  maturity,  and  the  -oroduct  shall  be 
certified  as  Off-Grade,  reg'ardless  of  the  total  'ocore  for  the 
pi'cduct,  ■  . 


Uniformity  of  Color 

The  fpctor  of  uniformity  of  color  --.ertains  to  the  uniformity  of  (29) 
the  -proper  color  of  peas  and  rtot  the  intensity.    Peas  that  "ooss-^ss  a  dull 
brown-green,  yellow-green,  or  creamy  ^.■liite— '^:reeu  cast  cause  a  vnris^tion 
from  the  pro-r^e^  color  --ind  must  be   -;cored  accordingly.     Per s- that  are 
definitely  brovn  or  creamy-white  in  color  are  considered  under  the  factor 
of  defects  as  "discolored".     "Vivid-green"   (sour')  noas  are  also  considered 
as  defect;,,  unless  they  are  artificially  colored.. 

If  peas  pre  artificially  colored  rnd  this  fact  can  be  positively  (30) 
identified  by  the  inspector,  the  pens  fall  bolow  the  stanv'ard  of  ouality 
under  the  Federal  Food,  Di-ug,  9.nd  Cosi.'.etic  Act  in.  this  resvioct  only, 
they  shall  be  certified  as  "Below  Standard  in  Ou.ality  -  Artificially 
Colored", 
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Score  the  factor  of  "uniformity  of  color",  as  follows: 


(31) 


Clas3if  i- 
cat  ion 


Score 
Points 


15 


"•oractically 
uniform,  tj^y-oical" 


If  practically  all  "oeas  are  uniformly 
green  with  no  variation  from  the 
.^.•eneral  typical  color 


If  not  more  than  a:opr oximately  hy 
count  are  lighter  or  darker  than  the 
-'jeneral  color 


12-13 


11 


"reasonaoly 
uniform , tyoical" 


If  approximately  5/^  'to        "by  count  are 
lighter  or  darker  than  the  general 

_t2ro_ic8l_c2lor    

If  approximately  S/b  to  10^  by  count  are 
lighter  or  darker  tha.n  the  general 
typical  color 


If  a.-Q-oroximately  lOyo  to  15'^  "by  count 
are  lighter  or  darker  tha.n  the  general 

_t2rpi_cal_c_ol£r  

If  a-Q-oroximately  15^  to  2Cffo  "by  count 
are  lighter  or  darker  than  the  general 
typical  color 


^-10 


"varia"ble  but 
tyoical" 


D 


"markedly  vari- 
able or  off 
color". 


If  more  than  20fo  by  count  a.re  lighter 
or  dar\"er  tha,n  the  general  color,  with 
a.  dull  bro^m-green  or  vellov?-green  cast 


Peas • that  fall  into  thi^ 
Off -Grade,  regardless  of 


classification  shall  be  certified  as 
fne  total  score  for  the  product. 


Absence  of  Defects 

The  defects  found  in  'ooas  a.re  broken  neas   (including  loose  skins), 
spotted  or  othervise  discolored  peas,   insect,  in.jury  .^nd  extraneous  (or 
foreign)  material. 

Splits  in  -nea.s  caused  by  shelling  are  usually  known  as  mechanical 
splits  and  are  not  considered  "ruptured";  their  presence  in  a,  -oroduct  is 
negligible  and  -should  not  be  considered  as  a.,  defect.     Since  the  standard 
of  quality  under  the  Federal  Food,  Drug,  and!  Cosmetic  Act  does  not 
differentiate  betveen  "mechanical  splits"  and  "ru-ntm-ed  pe^.s"  (often 
referred  to  as  maturity  splits),   "i-uotured"  ;poa,s  are  considered  under 
the  factor  of  m.':'^.turity.  •     ■  . 

The  -oea  seed  is  considered  unbrokan  if  the  t^o  cotyledons  are  still 
held  together  by  the  skin  even  though  the  cotyledons  may  be  cracked  or 
partly  crushed,  or  the  skin  s'olit.     S-ach  ma.i'or  "oortion  of  a,  slcin  or 
cotyledon  not  included  in  the  above  definition  is  considered  a.  "broken" 
•oea;  thus  loose  skins  are  considered  as  brolcen  -oeas. 

Loose  skins  are  skins  from  Vnich  the  cotyledons  are  com-oletely 
removed,  ,  ... 

Shotted  peas  are  easily  distinguished  o^^en  though  the  bro^n  or 
yellow-brorm  spotted  areas  are  sn-^ll. 


(32) 


(33) 


(3^) 


(35) 


(3O 


Discolored  peas  are  "oeas  i-hich  do  not  have    a  pro-oer  green  hue, 


(37) 
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vrhich  are  a  vivid  green  or  other  off-color.  Creamy-white  or  'brown 
colored  peas  are  considered  "discolored"  -peas. 


Extraneous  (or  foreign)  material  is  any  -oiece  of  vegetation, 
mineral,  or  object  that  is  not  a  pea.     Extraneous  material  includes  -oea 
TDOds,  leafy  material,  stems,  thistle  buds,  and  buds  or  seeds  from  .'other 
rjlants,  but  such  matter  is  considered  "Harmless  extraneous  vegetable 
material."     If  Jiny  other  than  "harmloss"  e;rtraneous  (or  foreign)  material 
alloved  in  the  standards  is  present  the  t:;rade  statement  shall  be  "Grade 
Not  Certified,  Account  Presence  Foreign  Material.!!  .- 


Score  the  factor  of  ''absence  of  defects"  a§  follovs: 


(39) 


Classifi- 
cation 


Score 
Points 


Harmless 

extraneous 

material 


Based  on 
Dr  a  l_ne_d_i  ■'o_i£ht_ 


Spotted 
Discolored 
insect  or 
£thGr  injury 
By 

Count . 


Broken  Peas 
(or  loose 
s^'ins ) 


By  Count 
(exceot  *) 


30 

29 
28 

2.7. 

26 

.25 

2k 

23. 

22 

21 

20 

19 


"pract  ically 
free" 


0 
0 
0 
_0 

■i/¥ 

I/Ut^ 
1/2^ 


0 

l/2f. 

_l/2l 
1^ 

1-1/2^ 

1-3/^fi 

2jb 


No,  1&2 

:  Other 

sizes 

:  si7.es 

1,^-2?  " 

:  O-I 

--t-. 

.  C 

B 


"reasonably 
free" 


"fairly 

free" 


D 


0-1  g 

136  a  a  thnt  fall  into 
this  classification 
shall  be  certified 
as  0F7-GPJVDE,  toget- 
her with  the 
I  arjpli cable  statement 


I":  ore  than  ijfo 

"Excessive 
f  oreign 
.mat or  inl" 


2-  1 /2>r 

3f 

3-  1/2^^ 

hi 


More  than~^^ 

"Excessive 
discolored 
Doas" 


__      Ill's  ight_) 

More  than  10^^ 
by  weight 
"Eccessive 
bro^ren  peas" 


If  extraneoTis  material  or  nn  excessive  amount  of  broken  -noas  are  (^O) 

evident  ■■  hen  the  peas  are  emptied  on  the  grading  tray  a.  fairly  accurate 

drained  weight  may  be  detp.rmined  a.t  that  "ooint  for  determining  these 
factors. 

Weevil 

Peas  are  occasionally  found  infested  with  weev  il.    This  defect  (Ul) 
can  bo  recognised  as  a  small  dark  spot  on  the  peas,  often  no  larger  than 
the  75oint  of  a  pin.    By  carefully  folding  the  skin  back  from  the  tiny 
spot  the  larvae  may  be  seen  embedded  in  the  cotyledon. 
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If  r)oas  are  fo\ind  infested  vith  vfeovil  consult  the  suDervlsing  (Us) 
ins-;-)ector. 

Maturity 

As  peas  apr^roach  maturity,  there  is  a  tendency  of  the  -oeas  to  (^3^ 
become  "moaly'' ,    This  mealiness  is  inoro  pronounced  in  early  tyne  -oeas 
than  in  s'.veet  ■ooas  and  becomes  excessive  ^'hen  the  insoluble  solids 
content  is  such  that  the  -oeas  have  an  undesirable  starchy  texture  vhon 
eaten.    Mealiness  and  insoluble  solids  content  are  directly  correlated 
and  the  deterninr.t ion  of  the  insoluble  solids  gives  -m  accurate  index 
to  the  mealiness  of  rieas.    The  determina.tion  of  alcohol  insoluble  solids 
requiros  considerable  time  and  equipment  and  is  technical  and  involved; 
it  loses  its  r^ractical  as"oect,  however,  in  determining  maturity  for  the 
higher  grades.    Therefore,  the  brine  flotation  method  for  determination 
of  matTirity  h?s  been  developed  and  should  be  used  in  scoring  this  factor 
unless  the  maturity  is  a  borderline  case  between  U,  S.  GRADE  C  and  0??- 
GRADE.     The  federal  ?ood.  Drug,  and  Cosmetic  Act  has  defined  early  type 
•oeas  as  excessively  mealy  if  they  contain  more  thsn  23.5  loercent  of 
alcohol  insoluble  solids  and  in- the  case  of  sweet  peas  if  they  contain 
more  thrji  21  loercent  of  alcohol  insoluble  solids. 

Under  no  circimstances  should  a  certificate  on  pen. 5  be  issued  (^) 
unless  either  the  alcohol  insoluble  solids  have  been  determined  by  an 
Alls  Is  b  or -it  cry  or  a  brine  f  lotat  ion  hn  5  been  made  by  the  individual 
grp.dor .     Do  not  rely  on  a  cheydng  teist  in  scoring  this  factor. 

"Ruptured  peas"  are  -oeas  tho  skins  of  vhich  are  sr>lit  to  a  ^-'idth  (^5) 
of  1/16  inch  or  more.    Peas  that  are  ruptured  to  this  extent  are  usually 
due  to  maturity.     In  scoring  "ru"ntured  peas",  hovrevcr,  any  loea  that  is 
split  to  1/16  inch  or  more  is  considered  a  "rU"otured  pea,".    Peas  used 
for  the  brine  flotation  test  should  not  include  pny  ruptured  -peas  or  loeas 
that  have  other  breaks  or  cracks  in  the  skin. 

In  the  (C)  classification  for  maturity,  mention  is  mnde  that  not 
less  thaji  "^'0  -oercent  by  count  of  -peas  are  crush(;d  by  a  v'eight  of  not 
mors  than  907.2  graTis  (2  loounds)".     Since  most  laboratories  are  not 
equi-OToed  to  make  this  determination,  this  -pressure  tp.st  need  not  be 
a'pplied.    Usually  -oeas  that  will  not  m^^et  this  requireinent  fall  below 
the  standard  of  "luality  in  some  other  res-oect. 

All  graders  are  renuirod  to  use  the  brine  flotation  method  to  (^7) 
determine  the  score  for  the  factor  of  maturity.    Results  should  bo 
recorded  on  the  reverse  side  of  the  score  sheet.    The  brine  flotation 
motho.d  is  covered  by  the  handbook  article  entitled  "Determinations  of 
Maturity  by  Brine  Flotations"  but  to  insure  uniform  results  the  follo^dng 
■orocedure  should  be  -orpcticed. 

The  percent  salt  solutions  mentioned  in  the  grades  are  percentages  (,kE) 
by  weight  fuid  such  brines  must  be  used  at  the  standard  temroerature  of 
68°  ?.  because  their  densities  vary  'vith  the  tem-o-  raturf5 .     For  exam-pie, 
a  solution  of  13^  salt  at  90°  F.   is  only  as  dense  Ps  one  of  12^/o  at  60'°  F. 

The  im-Qortant  characteristics  of  these  brines  is  not  the  per-  (^9) 
centage  coin-position  by  '-eisht,  but  the  density,  since  ^-e  are  dealing 
with  the  density  test  on  canned  r)ea.3.     In  order  to  a""-oid  all  variations 
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due  to  terroerpture  it  is  oest  to  chec]':  "brine  by  a  s'lloineter  r.t  the 
time  it  is  Msed.     He^i:ardle:i3  ox  the  brine  ter.voerature ,  the  saloneter. 
S'oindle  readin,:^:s  corres'oond  e:.:-'Ctly  in  density  to  the  -oercent  solutions 
mentioned  in  the  7.'D....  grades. 

The  most  common  error  occurs  in  -ore-opring  brine  solutions  in 
advance  vithout  rechecking,     A  brine  nade  ^-ith  cold  tap  water  n-.y  rerdily 
becomo  20°  to  30°  ?.  '•frmer  before  it  is  used,  ^-ith  the  result  th.-^t  its 
density  becomes  fr.r  too  ^'eak,     Likevise,  brine  allo^='ed  to  cool  I'ill 
incrersG  in  density. 

By  thr.  use  of  a  few  sim'ole  rules  inroectory  should  bo   <blo  to 
obtain  uniform  r-nd  accurate  results  vith  tho  brine  test. 

(1)  Us^  salomoters  graduated  in  "oercent  srlt.     There  pro 
salometers  graduated  from  0  to         cand  calibrated  for  f^g^  7.  The 
salometors  should  bo  checked  from  tine  to  tine  a-,;:pinst  each  other  if 
several  instr^jjnent s  sre  on  hpnd,   or  the  cnnner  can  at  any  time  check  a. 
salometer  -ith  that  ce.rried  'by  the  ins'o^ctor  -hen  he  visit",  th.^.  -elent. 
Sc'^.lometer 3  should  be  ke-ot  clean  p,t  ,all  times, 

(2)  "'hen  taking  readings,  be  sure  the  •H-loru'-^t er  flo-ti  freely 
in  the  brine  end  does  not  touch  the  sides  of  th'-^  vessel,    "i.'ost  accurate 
readings  are  talcren  v^hen  the  eyes  pr-^  slightly  belo^-  thi  surface  of  the 
liouid.     If  any  foam  r'dher;s  on  the  surfac:-  of  the  liauid,   it  should  be 
removed  before  taking  the  reading. 

(j))    .-I'-eys  check  th i  strength  of  the;  brine  immediately  "orior  to 
being  used.     If  this  is  done,  temperature  m-'-y  be  disr;^' y'-rd  ^d;  hor-iv^.r, 
the  use  of  either  extremely  ^'arm  or  extr  niely  cold  eolution  should  bo 
avoided. 

(U)    i'jver  grad  "  excessively  cold  peas  -  thoy  should  b brought  to 
room  temp "^re.tur e. 

(5)  Brines  become  diluted  nuickly.    P.^mov^  n'^  much  ^dhn^ing 
moisture  from  the  peas  as  possible  before  testing.     This  is  don'~  best 
by  first  pouring  all  the  liouor  from  the  peas  before  placing  into  the 
grading  tray  and  then  handling  th.^  pea.s  vith  the  hands  imn'dintely 
prior  to  -olacing  into  the  grading  brine. 

Brines  should  be  r.~!checkcd  and  adjusted,   if  necessary,  after 
approximately  every  third  flotation.     Th"!  brine  m^y  be  adjusted  by 
adding  small  amounts  of  saturated  salt  solution  or  vater  ujitil  the 
proper  salometer  reading  is  obtainable,  mixing  ^'^ell  ".fter  '^^ch  addition, 
Preouently  for  3peed  in  grading,  consid3rrble  oupntiti:^3  of  different 
strength  brine  solution  -ire  prepared  immedia.tely  before  grading,  and 
new  solutions  taken  instead  of  making  adjustm"^nt, 

(6)  The  reading  of  pe^.s  that  sink  should  be  taken  -^s  soon  as  a. 
definite  sep^.rntion  occurs.     This  usually  rv:)auireG  approximately  10 
seconds.     The  peas  that  remain  in  suspension  ^re  regarded  as  floaters. 
Avoid  using  a  sample  of  too  mmy  peas  -  10  or  20  pens  give  best  re.sults, 

(7)  The  sample  should  exclude  all  bro)cen  or  mashed  peas  or  pe^s 
^-'ith  occluded  -^ir  under  the  skin.     Samples  should  be  ta'-ren  ^t  random 
from  th-,  grading  tray  -vnd  should  include  pe.'<s  from  the  top,  cent  -r,  ^nd 
bottom  of  the  c^n. 
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(S)    Peaa  tako  u-o  snlt  brino  very  ranidly;  therefore,  n.  single  (6o) 
s-^mplo  should  ne\'er  bo  usad  for  more  than  one  flotp.tioji  tc=!st. 

{)))    Avoid  >rrading  immediately  after  lo'vcking.     If  -oossible  at  (6l) 
least  tv'O  days  should  elapse  after  •Decking  before  grading. 

The  factor  of  m."turity  is  scored  in  accordance  ^-ith  the  following  (62) 
table  ^^/hich  indicates  the  maximum  tolerances  allowed  for  "oeas  that  sink 
in  the  resioectivp  solutions. 
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(*)         If  more  than         "by  count  are  ruotiirp.d,  the  ooas  shall  be  scored  (63) 
in  t'.iis  classification  and  shall  be  certified  as  Off-Grpde, 
tof:ether  '.'/ith  the  staten&nt  -  "Below  Standard  in  quality  - 
Excessive  Crac;:ed  Peas". 

Careful  consideration  has  oeen  given  to  the  matter  of  making  (6U) 
'alcohol-  insoluble  solids  test  on  canned  peas.     Tf  more  than  10  percent 
by  covmt  of  sweet  type  peas  sink  in  a  15  'percent  brine  solution,  or  if 
more  than  10  percent  by  count  of  early  tjfpe  peas  sink  in  a  I6  percent 
brine  solution,  it  v/ill  be  necessary  to  make  an  alcohol  insoluble  solids 
test  to  determine  if  the  peas  are  above  or  below  the  Standard  of  Quality 
promul{^;ated  under  the  Federal  Food,  Drug,  and  Cosmetic  Act, 

When  a.p'olication  for  grading  of  canned  peas  is  made,  it  is  reason- 
able  to  assujne  that  the  a'oplicant's  request  for  grading  authorizes  any 
necessr?.ry  expense  incurred  in  inspecting  the  product  accurately, 
therefore,  in  cases  where  it  is  necessary,  the  r3.1cohol  insoluble  solids 
test  can  be  made  without  the  prior  permission  of  the  applicant.  Certi- 
ficates and  fee  bills  covering  inspections  of  this  nature  should  carry 
the  additirinal  cha.rge  of  $2.00  for  each  alcohol  insoluble  solids  test 
made . 

Usually  composite  samples  may  be  used  in  making  the  alcohol  (67) 
insoluble  solids  test.    Tests  on  single  cans  may  be  necessary,  however, 
v.'hen  v/ide  variations  in  maturity  are  apparent  in  a  single  lot  of  samples. 

It  will  be  necessary  for  those  offices  not  eouippod  to  determine 
alcohol  insoluble  solids  to  forv/ard  sam-oles  to  Ssn  Francisco,  Chicago, 
Philadelphia,  or  Washington,  whichever  is  more  convenient.  Composite 
samples  of  the  pea.s  examii\od  nay  be  repacked  and  fon-arded  for  the  test, 
or,  if  necessai'y,  additional  samples  of  the  same  lot  may  be  drawn. 

Hot  less  than  ten  ounces  of  peas  covered  with  packing  medium  (68) 
should  be  for-/arded  for  the  test,     In  the  event  the  transportation  time 
to  the  office  v-here  the  test  is  to  bo  made  is  normally  not  more  than 
twenty-four  hours,  the  samples  need  not  bo  sterilized  but  can  simply  be 
forwarded  in  a  tightly  closed  glass  Jar, 

V/hen  the  alcohol  insoluble  solids  test  is  made  in  some  office  (69) 
other  than  the  office  certifying  the  ouality  of  the  peas,  inspection 
certificates  should  report  the  results  of  the  test  and  carry  under 
"Remarks"  a  sentence  such  as  the  following:  "Alcohol  insoluble  solids 
determined  in  the  laboratories  of  the  Food  Distribution  Administration, 
Washington,  D.  C. 

TOLERAITCE  FOR  C5P.TIFI CATIOIT  OF  OFFICIALLY  DPJITO  SAI/IPLSS 

Tf/hen  certifying  samples  which  have  been  officially  drawn  and  which  (70) 
represent  a  specific  lot  of  canned  pea.a,  the  grade  will  be  determined  by 
averaging  the  score  of  all  containers,  provided  not  more  than  one-sixth 
of  the  containers  fail  in  some  respect  to  meet  the  requirements  of  the 
gra,de  indicated  by  the  average  score. 

However,  none  of  the  containers  may  fall  more  than  k  points  below  (7I) 
the  minimum  score  for  the  grade  indicated  by  the  average  score,  and  if" 
one-sixth  or  less  of  the  containers  fail  to  meet  reouirements  of  the 


^  13  - 


indicated  gr'-a.de  "oy  reason  of  a  limit  in..',  rule,  the  average  score  of  s.ll 
container3'  for  the  limiting  fa.ctor  muat  oe  within  the  rr-nge  for  the 
grade  indicated  by  tho  aver;--,fio  total  score. 

This  tolorance  does  iiot  a."p-nly  if  any  container  falls  "belov  any  (72) 
apolicaLle  str-.ndr.rd  of  oiKility  -promulgated  under  the  Federal  ?ood,  Drug, 
^jid  Cor.netic  .-iCt. 

GBHTIFICAgiOU  07  P:]AS  "251017  STaI'DAHI)  IIT  QUALITY" 

If  canned  "ocas  fall  below  U.  s.  Grade  C  or  U.  3.  Stand.- rd,  tho  (73) 
ins-oGctor  ;..ust  determine  whether  the  oroduct  meets  the  standa.rd  of 
nuality  -Dromulga-ted  under  the  Federal  Food,  Drug,  and  Cosmetic  Act, 
If  the  -product  fails  to  meet  the  reouirements  of  this  standard,  the 
grade  statomont  "Belo-'  Standard  in  Quality"  together  vith  tho  roa^on, 
sii.ch  rs  "Excessive  Ero'rcn  Peas",   "Excessively  Moaly", 

Tho  f-ollo'-'ing  tablo  lists  the  reouiremonts  of  the  stand^-rd  of  (7^) 
oualit;/  binder  the  "^edoral  Food,  Drug,  and  Cosmotic  Act,  togothoi-  --ith 
the  ro.vooctive  statement  to  be  used  in  tho  .:vent  the  -prodiict  f.ails  to 
com-plj^  with  those  requirements. 


Reouiremonts  of  Standard  of  Qua.lity 
(1)    Uot  iiore  than  h  -percent  by  count  of  the     :  "E.-;:ccssive  Di'-jcolored 


•peas  in  the  c^-ritainer  are  s-potted  or  other'^-ise 
discolored; 

(2)  Str:.ndard  ca-inied  aeas  arcj  normally  color- 
ed, net  artificially  colored; 

(3)  The  combined  -."eight  of  -nea  pods  and 
other  harmless  e::!:traneous  ve.j^ot'-'.ble  ma-terial 
ib  not  more  than  one-half  of  one  -percent  of 
the  drained  woight  of  -peas  in  the  container; 

{h)  Tho  veight  of  -nieces  of  -peas  ij  not  more 
than  10  Tiorcent  of  the  drained  weight  of  peas 
in  t]-ie  container; 

(5)    The  shins  of  not  more  than  25  percent  by 
count  of  the  -ocas  in  the  container  are 
nvotixred  to  a,  --idth  of  l/lC  inch  or  more; 

(O    Tot  1 -ss  th  n  ')0  oercent  by  count  of  the 
■o.oas  in  the  container  are  crush^^d  by  a 
'-raight  of  not  m.ore  than  ^01.2  grai/.s  (2 
aounds);  -^nd 

(7)    Th.T  alcohol-insoliable  solids  of  Alaska 
or  other  smooth  skin  varieties  of  peas  in  the 
cont.-iinir  are  not  more  than  23.5  'oorcent  and 
of  -r..';ot,  ViT^inkled  v-^rioties,  not  more  than 
21  -lercent. 


Peas" 


"Art if i c ial ly  Col or ed" 


"S:.cce33ivo  Foroign  Material" 


"Ei'cessive  Brolcen  Po-as" 


".Txcessive  Cracked  Peas" 


"I'ot  Tender" 


"Excessiv  ^Ij  Ireal;'-" 


